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(57) ABSTRACT

A method is described for purifying vanillin, and derivatives
thereof, from an initial solution of vanillin or of a vanillin
derivative in a solvent S1 containing impurities, comprising
the following steps: a) a step of evaporating the solvent S1 in
the presence of water from such initial solution to obtain an
aqueous solution of vanillin or of a vanillin derivative; b) a
step of liquid/liquid extraction by bringing the aqueous solu-
tion obtained at the end of step a) into contact with a solvent
S2, at a pH of greater than 8 and less than 10, to obtain an
organic phase and an aqueous phase containing vanillin or a
vanillin derivative and residual solvent S2; ¢) a step of pre-
cipitating, ata pH between 4 and 7.5, the vanillin contained in
the aqueous phase obtained at the end of step b); and d) a step
of isolating the vanillin or derivative thereof.

20 Claims, No Drawings
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METHOD FOR PURIFYING VANILLIN BY
LIQUID-LIQUID EXTRACTION

This application is a U.S. national stage entry under 35
U.S.C. §371 of International Application No. PCT/EP2012/
075456 filed Dec. 13, 2012, which claims priority to French
Application No. 11.61681 filed on Dec. 15, 2011, the whole
content of this application being herein incorporated by ref-
erence for all purposes.

The present invention relates to a process for purifying
vanillin and derivatives thereof, especially natural vanillin
derived from fermentation. For the purposes of the present
invention, the term “vanillin derivatives” particularly means
vanillin glycoside.

Vanillin is a product widely used in many fields of appli-
cation as a flavoring and/or fragrance. Thus, vanillin is abun-
dantly consumed in the food and animal industry, but it also
has applications in other fields, for instance pharmacy or
perfumery. As a result, it is a mass-produced product.

In the context of the use of flavorings, it is increasingly
important for the products used to be designated as “natural
products”. According to the regulations in Europe and in the
United States, this means that the compound must be obtained
via physical, enzymatic or microbiological processes and
only from materials of plant or animal origin.

Thus, the studies concerning the purification of vanillin are
centered on the use of natural, inexpensive and renewable raw
materials. In this context, many patent applications concern
the microbial or enzymatic production of vanillin. In general,
a suitable precursor is transformed into vanillin via a micro-
organism or an enzyme. Among the precursors used, mention
may be made especially of eugenol or related molecules (for
example isoeugenol), ferulic acid, curcumin or Thai benzoin
resin. However, the yields obtained for these processes are
generally very low.

Among all these processes, an example that may be men-
tioned is the fermentation process described in patent appli-
cation EP 0 761 817, describing the use of two strains of the
genus Amycolatopsis for fermentation starting with ferulic
acid.

There is still a large need to optimize the processes for
preparing vanillin and derivatives thereof, especially natural
vanillin.

An aim of the present invention is therefore to provide a
process for purifying vanillin with a very high yield of van-
illin, especially greater than 80%, or even greater than 90%.

An aim of the present invention is also to provide a process
for purifying vanillin which makes it possible to obtain van-
illin in a very high titer, especially greater than 97%, or even
equal to 100%.

An aim of the present invention is also to provide a process
for obtaining vanillin or derivatives thereof on an industrial
scale in the form of commercialized product, the product thus
obtained being natural within the meaning of the regulations.

The process according to the invention and the steps it
implements are performed in accordance with flavoring regu-
lation No. 1334/2008/EC.

The present invention thus relates to a process for purifying
vanillin and derivatives thereof, starting with a solution of
vanillin or of a vanillin derivative in a solvent S1 containing
impurities, comprising the following steps:

a) a step of evaporation of solvent S1 in the presence of
water to obtain an aqueous solution of vanillin or of a vanillin
derivative;

b) a step of liquid/liquid extraction by placing the aqueous
solution obtained after step a) in contact with a solvent S2, at
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apH greater than 8 and less than 10, to obtain an organic phase
and an aqueous phase containing vanillin or a vanillin deriva-
tive and residual solvent S2;

¢) a step of precipitation, at a pH of between 4 and 7.5, of
the vanillin or a derivative thereof contained in the aqueous
phase obtained after step b), and

d) a step of isolation of the vanillin or a derivative thereof.

The process of the present invention consists in purifying a
solution of vanillin or of a derivative thereof containing impu-
rities and a solvent (S1). Among these impurities, examples
that may be mentioned include benzoic acid, vanillyl alcohol
and guaiacol, and mixtures thereof. The vanillin solution may
also optionally comprise other impurities, in particular van-
illic acid, ferulic acid, compounds having a backbone with
several phenyl groups, in general two or three phenyl groups,
and also other heavy compounds. Said compounds containing
two phenyl groups are referred to as dimers in the present
invention. They are in particular diphenylmethane and deriva-
tives thereof bearing substituents on the phenyl group(s). The
phenyl groups present in the dimers are advantageously sepa-
rated by a carbon-based chain or a chain containing a heteroa-
tom, for example oxygen. Particular dimers comprising a
ferulic unit are advantageously present in said vanillin solu-
tion. Dimers advantageously present in the vanillin solution
have the formulae below:

RN

OH
0 OH

-
HO o

0, OH CH;

o”
0
~o
OH

H;C CH,

The impurities/vanillin weight ratio in the initial vanillin
solution (crude vanillin) is generally between 0.10 and 0.35
and preferably between 0.15 and 0.35. Thus, the process of
the present invention consists in removing these impurities in
order to increase the final vanillin titer.

This vanillin solution to be purified is also referred to as the
“starting vanillin solution” or the “initial vanillin solution” or
the “crude vanillin™.

The process according to the present invention makes it
possible to obtain vanillin in solid form with a high titer, from
an impure vanillin solution.

According to an advantageous embodiment of the process
according to the present invention, the solution of vanillin in
solvent S1 is derived from a fermentation process. A fermen-
tation process that may especially be mentioned is the process
described in EP 0 761 817.
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According to one embodiment, the crude vanillin is a van-
illin solution containing impurities formed during the fer-
mentation of ferulic acid and the stabilization of the fermen-
tation.

The process according to the invention is also suited to the
purification of a vanillin derivative, for example vanillin gly-
coside, especially vanillin glycoside of natural origin
extracted from vanilla pods.

The process according to the invention is performed
according to a continuous procedure or a batchwise proce-
dure.

When it is performed according to a batchwise procedure,
the process according to the invention, in particular said steps
a), b) and ¢), is preferentially performed in the same chamber,
which is advantageously equipped with at least one distilla-
tion column on which is mounted at least one condenser.

Step a)—Evaporation of the Solvent S1 in the Presence of
Water

The process of the present invention comprises a step a)
that consists in removing by evaporation solvent S1 present in
the initial vanillin solution or the solution of the vanillin
derivative. In accordance with the process according to the
invention, said evaporation step is performed in the presence
of'water. Preferably, solvent S1 has a boiling point of less than
100° C. or forms an azeotrope, with water, having a boiling
point of less than 100° C.

Among the solvents S1, examples that may be mentioned
include the organic solvents permitted by the regulations,
such as alkyl acetates (ethyl acetate, propyl acetate, isopropyl
acetate), MEK (methyl ethyl ketone), cyclohexane and
dichloromethane. Solvent S1 may also be water.

Solvent S1 may also be a mixture of organic solvents,
especially a mixture of organic solvents mentioned above or
a mixture of water and of an organic solvent.

According to a preferred embodiment, solvent S1 is ethyl
acetate.

Preferably, in the initial vanillin solution, the weight con-
tent of vanillin is between 10% and 60%, more preferentially
from 10% to 40% and even more preferentially from 10% to
35% relative to the total weight of said solution. Step a)
according to the present invention consists in removing sol-
vent S1 to obtain an aqueous solution of vanillin in which the
weight content of vanillin is preferably between 5% and 40%,
more preferably between 5% and 35% and even more pref-
erably between 5% and 25% relative to the total weight of said
solution.

In accordance with the process according to the invention,
the evaporation step a) is performed in the presence of water
which is added to the initial vanillin solution before and/or
during the implementation of said evaporation step.

According to a preferred embodiment, in the context of
step a), solvent S1 of the crude vanillin is removed by evapo-
ration, for example by distillation or by using an evaporator,
in the presence of water, such that the vanillin and the impu-
rities end up in the aqueous phase in soluble or insoluble
form. In the case of an evaporation by distillation, solvent S1
may be distilled off at atmospheric pressure or under vacuum
or alternatively at atmospheric pressure and then under
vacuum.

The water may be added in one or more portions to the
initial vanillin solution. It is preferable to use water fit for
consumption (for example mains water). It is also possible to
use recycled water fit for consumption, originating from the
process according to the present invention (for example the
washing waters, or the crystallization or precipitation mother
liquors), as described hereinbelow.
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The amount of water advantageously added to the initial
vanillin solution before and/or during the implementation of
said evaporation step a) is such that the weight content of
vanillin in the aqueous solution obtained after step a) is
advantageously between 5% and 40% by weight, very advan-
tageously between 5% and 35% by weight and even more
advantageously between 5% and 25% by weight relative to
the total weight of said solution. Preferably, this weight con-
tent is from 10% to 15% by weight. The aqueous solution of
vanillin obtained after said step a) contains the impurities
formed during the fermentation and more generally those
present in the vanillin solution subjected to the evaporation
step.

Preferably, said evaporation step a) is performed at a tem-
perature between 60 and 120° C. and more preferably
between 80 and 120° C.

Step b)—Liquid/Liquid Extraction

After step a), the obtained aqueous solution of vanillin or of
a vanillin derivative is subjected to a liquid/liquid extraction
step under particular pH conditions.

The solvent used for this extraction step is referred to
hereinbelow as solvent S2.

This step is performed at a controlled pH so as to separate
certain impurities from vanillin by pKa difference. In particu-
lar, said step b) is performed so as to extract the impurities
formed by species with a higher pKa than that of vanillin.
These species are, for example, vanillyl alcohol, guaiacol and
certain dimers or heavy compounds. The extraction accord-
ing to said step b) may be total or partial. In accordance with
said step b) of the process according to the invention, the pH
is chosen so as to obtain a high yield of vanillin. Thus, the pH
is strictly greater than 8 and less than 10.

During this step of extraction at controlled pH, the proto-
nated species are extracted by solvent S2 and the organic layer
predominantly comprises solvent S2. The wvanillin then
remains in the aqueous phase in the form of vanillate. For the
rest of the process according to the present invention, the
aqueous phase thus obtained is used, i.e., the steps subsequent
to said liquid-liquid extraction step are performed using the
aqueous phase containing the vanillate.

According to one embodiment, the extraction solvent S2 is
different from solvent S1 present in the initial vanillin solu-
tion.

According to another embodiment, solvents S1 and S2 are
identical. This embodiment is advantageous since it makes it
possible in particular to perform only partial evaporation of
said solvent according to said step a) of the process according
to the invention and to use the non-evaporated part for per-
forming said liquid-liquid extraction step.

In accordance with the process according to the invention,
solvent S1 and solvent S2 are preferentially chosen from the
solvents permitted by the regulations in force according to
directive 2009/32/EC and directive 2010/59/UE concerning
extraction solvents used in the manufacture of foodstuffs and
ingredients thereof.

In accordance with said step b) of the process according to
the invention, the extraction solvent S2 has no or very low to
moderate solubility in water. More precisely, the maximum
weight content of said solvent S2 in water is equal to 70 g/1. It
goes without saying that solvent S2 is an organic solvent.

Preferably, solvent S2 is a solvent with low or very low
solubility in water, i.e., its maximum weight content in water
is equal to 50 g/l, and preferentially its maximum weight
content in water is equal to 20 g/l. Solvent S2 may also be a
water-insoluble solvent.

Said extraction solvent S2 advantageously has a boiling
point less than 200° C. and preferentially less than 150° C.
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Among the solvents S2 employed for the implementation
of said step b) of the process according to the invention,
examples that may be mentioned include dichloromethane,
cyclohexane, ethyl acetate, propyl acetate, isopropyl acetate,
n-butyl acetate, isoamyl acetate, methyl isobutyl ketone
(MIBK), butanol, Rhodiasolv® RPDE (mixture of dimethyl
adipate, dimethyl succinate and dimethyl glutarate), or a mix-
ture of these solvents.

According to an advantageous embodiment, solvent S2 is
chosen from food grade solvents. Preferably, solvent S2 is
chosen from the group consisting of ethyl acetate, propyl
acetate, isopropyl acetate, n-butyl acetate, isoamyl acetate
and methyl isobutyl ketone (MIBK), and mixtures thereof.
Even more preferably, solvent S2 is isopropyl acetate.

In order to obtain the particular pH conditions described
above, according to one embodiment, step b) of the process
according to the invention comprises the addition of a base,
said base possibly being either a weak base or a strong base.
Advantageously, said base is chosen from mineral bases, and
more particularly water-soluble mineral bases. In particular,
said base is chosen from the group consisting of alkali metal
hydroxides, alkaline-earth metal hydroxides, alkali metal
bicarbonates, alkaline-earth metal bicarbonates, alkali metal
hydrogen carbonates, alkaline-earth metal hydrogen carbon-
ates, alkali metal phosphates, alkaline-earth metal phos-
phates, alkali metal hydrogen phosphates and alkaline-earth
metal hydrogen phosphates, and mixtures thereof. Very
advantageously, said base is chosen from the following min-
eral bases: NaOH, KOH and Na,COj;. Preferentially, NaOH
or KOH is used as base, and more particularly NaOH.

This base addition step makes it possible to adjust the pH
for the liquid-liquid extraction step to a pH value greater than
8 and less than 10. Preferably, said extraction step according
to step b) of the process according to the invention is per-
formed at a pH of between 8.1 and 9.5, very preferentially
between 8.3 and 9.5 and even more preferentially between 8.5
and 9. Controlling the pH for the implementation of said step
b) leads, after the implementation of the process of the inven-
tion, to the production of a high-purity vanillin with an opti-
mum yield.

In accordance with step b) of the process according to the
invention, the addition of said base to the vanillin solution is
performed before the addition of solvent S2 or after the addi-
tion of solvent S2. According to a preferred embodiment, the
base is added rapidly to the vanillin solution, preferably in a
single portion.

According to one embodiment of the process of the present
invention, the base is added to the vanillin solution, optionally
containing solvent S2, at a temperature from 15° C. to 60° C.
and preferably between 30 and 50° C.

According to one embodiment of the process of the present
invention, the base advantageously used for performing said
step b) is diluted in water to a concentration from 5% to 30%
by weight relative to the weight of said aqueous solution in
which said base is diluted.

In accordance with the process according to the invention,
said step b) is performed in a mass ratio between the mass of
solvent S2 and the mass of vanillin advantageously from 0.2
to 3, preferably from 0.5 to 3 and preferentially from 0.6 to
1.2.

The liquid-liquid extraction step is preferably performed at
atmospheric pressure and at a temperature between 15 and
40° C. and preferentially between 20 and 30° C. Preferably,
said extraction step is preceded by a cooling step.

According to a particular embodiment, the base is added to
the vanillin solution obtained after said step a) at a tempera-
ture from 15 to 60° C., preferably from 30° C. to 50° C., and
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the temperature is then lowered to a temperature preferen-
tially between 15 and 40° C. and very preferentially between
20° C. and 30° C. before adding solvent S2 for the extraction.

After step b), an organic phase and an aqueous phase are
obtained.

The organic phase contains some of the impurities, espe-
cially the guaiacol, vanillyl alcohol and dimers, and solvent
S2, whereas the aqueous phase contains the vanillin in water,
the rest of the impurities, for example ferulic acid, vanillic
acid, benzoic acid and/or the particular dimers comprising a
ferulic unit, and also residual solvent S2. The solvent S2
present in the organic phase, preferentially freed of impuri-
ties, is advantageously recycled upstream of said step b).

According to a batchwise procedure of the process accord-
ing to the invention, the organic phase is then preferentially
allowed to separate out by settling to recover the aqueous
phase.

According to a continuous procedure of the process
according to the invention, said liquid/liquid extraction step is
advantageously performed by using a series of decanting
mixers or at least one stirred, pulsed or packed liquid/liquid
extraction column. It may also be performed continuously by
using a static mixer and then a centrifugal separator for con-
tinuously separating the organic and aqueous phases.

According to an advantageous embodiment of the process
according to the present invention, the aqueous phase
obtained after the liquid-liquid extraction step is subjected to
a step for removing residual solvent S2 (“stripping” step) so
as to improve the quality of the vanillin obtained after the
process of the invention.

Such a stripping step is performed under mild conditions,
especially by injecting a gaseous fluid (for example water
vapour or dinitrogen, preferably dinitrogen) and/or placing
under vacuum of the chamber in which the process according
to the invention is performed.

Preferentially, the stripping step is performed under
vacuum. It is advantageously performed at a temperature
between 20° C. and 50° C. The duration of said step is, for
example, from 40 to 120 minutes.

Step ¢)—Precipitation

After step b), the vanillin or the vanillin derivative is
present in aqueous solution in the form of vanillate.

This solution contains a large proportion of the impurities
present in the crude vanillin, in particular the species whose
pKa is less than that of vanillin. These species are, in particu-
lar, ferulic acid, vanillic acid, benzoic acid and particular
dimers comprising a ferulic unit.

Step ¢) according to the process of the invention is per-
formed at a controlled pH to lower the pH of the solution
containing the vanillin in the form of vanillate. By lowering
the pH, the vanillin precipitates out, the impurities remaining
in the solution, referred to as the mother liquor.

Step ¢) of the process according to the invention is per-
formed at a pH of between 4 and 7.5. These vanillin precipi-
tation conditions make it possible to obtain a suitable yield of
vanillin and also a minimum vanillin titer of 97% in the
precipitate obtained after the precipitation step. The pH dur-
ing the precipitation step is preferentially between 5 and 7,
very preferentially between 5.7 and 6.5 and even more pref-
erentially between 5.8 and 6.3.

Said precipitation step according to the process of the
invention is performed using a weak or strong aqueous acid,
which is introduced into said aqueous phase obtained after
said step b) of the process according to the invention. Prefer-
ably, an acid that does not react with vanillin is used. Among
the acids, mention may be made especially of acids whose
formed salts are water-soluble. According to a preferred
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embodiment, the abovementioned precipitation step is per-
formed in the presence of sulfuric acid.

According to one embodiment of the process according to
the invention, said step c) is preferably performed at a tem-
perature from 15° C. to 40° C. and preferentially from 25° C.
to 40° C. Advantageously, said precipitation step is per-
formed at atmospheric pressure. In accordance with said
embodiment of the process according to the invention, said
step ¢) comprises the addition of an acid, present in aqueous
solution, to said aqueous phase obtained by decantation after
said step b), preferentially followed by cooling of the aqueous
medium from which the vanillin precipitates. The cooling is
preferentially performed until a temperature advantageously
less than or equal to 20° C. and preferentially less than or
equal to 15° C., preferably a temperature between 5 and 15°
C., is reached.

According to another embodiment of the process accord-
ing to the invention, the addition of acid to said vanillin
aqueous phase obtained from said step b) is preferentially
performed at a temperature between 50 and 95° C. and very
preferentially between 50 and 70° C. and at a pressure pref-
erentially between 0.012 and 0.085 MPa and very preferen-
tially between 0.012 and 0.03 MPa, and is followed by con-
trolled cooling down to a temperature between 0 and 5° C.
Said cooling is advantageously accompanied by controlled
reduction of the pressure to a pressure of between 0.006 MPa
and 0.008 MPa. The cooling is advantageously performed
using an internal exchanger and/or by circulation of a heat-
exchange fluid (in particular water) in a jacket with which is
equipped the reactor in which said step c¢) is performed.

Step d)—Isolation of the Vanillin

The vanillin or the vanillin derivative obtained in the form
of a precipitate after said step c) is isolated in step d) of the
process according to the invention in order to improve its
purification. Said step d) advantageously consists of at least
one step of recovering solid vanillin on a filter or spin-dryer,
followed by one or more steps of washing with water, pref-
erentially followed by at least one drying step.

The solid vanillin obtained from said precipitation step ¢) is
recovered on a filter or on a spin-dryer. In order to remove the
residual impurities, especially mineral salts including sul-
fates, one or more washes with water may be necessary.

The vanillin is then advantageously dried, to be sold in its
existing form. It may also be ground and/or recrystallized
from water or from a water/alcohol mixture according to a
known process.

The washing and drying steps performed in the context of
the present invention are performed according to standard
protocols that are well known to those skilled in the art.

Thus, according to one embodiment, the process of the
present invention may comprise, after step d), a step of recrys-
tallization of the vanillin from water or from an alcohol/water
mixture. The vanillin thus obtained is in the form of white
crystals.

In the context of the present invention, it is possible to
further improve the yields by performing one or more addi-
tional recycling steps.

These additional steps consist in recycling various eftlu-
ents obtained during the process of the invention, for example
during the extraction, precipitation or washing step.

For example, it is possible to recycle the washing waters
(i.e. the water recovered after the washing steps) and to use
them as process water, i.e. with the water added before and/or
the implementation of said evaporation step a) according to
the process of the invention.

It is also possible to recover some of the vanillin contained
in the mother liquors obtained after the precipitation step.
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This recovery may be performed either by modifying the pH
followed by extraction with a solvent, or by reconcentration
and precipitation, or by reconcentration and extraction.

It is also possible to recover, by washing, some of the
vanillin contained in the organic phase obtained after the
extraction step.

The examples below further illustrate the present inven-
tion, but are in no way limiting.

EXAMPLE 1

Vanillin Purification Process in Which the Extraction
Step is Performed Using Dichloromethane (DCM)

1594 g of crude vanillin solution containing 19.3% by
weight of vanillin, 1.4% by weight of vanillyl alcohol, 6 g
(0.4% by weight) of benzoic acid and 18.5 g (1.1% by weight)
of other impurities, especially guaiacol, dimers of diphenyl-
methane type and dimers bearing a ferulic unit, and also
heavy compounds, were placed in a chamber equipped with a
distillation column and a condenser. The solvent present in
this solution was ethyl acetate and represented the weight
remainder of the crude vanillin solution.

860 g of water were added to this solution, and the solvent
consisting of ethyl acetate was then distilled off at atmo-
spheric pressure and then under vacuum at a temperature
equal to 100° C. and recovered as the head fraction (1404 g).
Finally, 1800 g of water were added to the solution containing
the vanillin after evaporation. An amount equal to 360 g of
sodium hydroxide (22% by weight in water) was added to this
vanillin solution, and a solution with a pH equal to 8.9 was
then obtained. This solution was maintained at a temperature
equal to 34° C. and was then allowed to cool to 24° C.

Next, 200 g of dichloromethane (DCM) were added and
the extraction step was then performed at 24° C.

The organic phase thus obtained predominantly contained
dichloromethane, but also 6 g of vanillin and 9 g of impurities,
in particular vanillyl alcohol, guaiacol, dimers of diphenyl-
methane type and other heavy compounds.

The aqueous phase containing vanillin in the form of vanil-
late and residual dichloromethane was then stripped under
vacuum (150 mmHg=0.2 bar) at 35° C. with injection of
nitrogen for 2 hours.

Sulfuric acid (H,SO,, 50% by weight in water) was then
added to the aqueous phase so as to obtain a solution with a
pH=6.4 at 29° C. By lowering the temperature to 20° C., a
precipitate was then obtained, which was filtered off to
recover 2750 g of mother liquor containing 30 g of vanillin
and impurities, in particular benzoic acid and particular
dimers comprising a ferulic unit.

Finally, the solid obtained was washed twice with 750 g of
water.

The vanillin thus obtained had a titer of 98.5% and con-
tained less than 0.1% by weight of Na,SO,.

The overall yield ({purified vanillin/vanillin present in the
crude vanillin solution} weight ratio) of vanillin without
stream recycling was 85%.

With recycling of the washing waters and of part of the
vanillin of the mother liquor, the yield was 94% with a final
titer of 98%.

EXAMPLE 2

Vanillin Purification Process in Which the Extraction
Step is Performed Using Isopropyl Acetate

200 g of crude vanillin solution containing 19.4% by
weight of vanillin, 1.4% by weight of vanillyl alcohol, 1% by
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weight of benzoic acid and 5 g of other impurities, in particu-
lar vanillic acid, guaiacol, dimers of diphenylmethane type
and particular dimers comprising a ferulic unit, and also
heavy compounds, were used in a chamber equipped with a
distillation column and a condenser. The solvent present in
this solution was ethyl acetate and represented the weight
remainder of the crude vanillin solution.

290 g of water were added to this solution, and the solvent
consisting of ethyl acetate was then distilled off at atmo-
spheric pressure at a temperature equal to 100° C. and recov-
ered as the head fraction (180 g). 40 g of sodium hydroxide
(22% by weight in water) were added to this aqueous solution
of vanillin, and a solution with a pH equal to 8.6 was then
obtained. This solution was maintained at a temperature equal
to 40° C. and was then allowed to cool to 30° C.

Next, 39 g of isopropyl acetate were added and the extrac-
tion step was then performed at 30° C.

The organic phase thus obtained predominantly contained
isopropyl acetate, but also 1.4 g of vanillin and 2 g of impu-
rities, in particular vanillyl alcohol, guaiacol, dimers and
heavy compounds.

The aqueous phase containing vanillin in the form of vanil-
late and residual isopropyl acetate was then stripped under
vacuum (150 mmHg=0.2 bar) at 35° C. with injection of
nitrogen for 2 hours. It was then cooled to about 25° C.

Sulfuric acid (H,SO,, 50% by weight in water) was then
added to the aqueous phase so as to obtain a solution with a pH
equal to 6 at 25° C. By lowering the temperature to 18°C., a
precipitate was then obtained, which was filtered off to
recover 290 g of mother liquor containing 2.5 g of vanillin and
6.4 g of impurities, in particular vanillic acid, benzoic acid
and particular dimers comprising a ferulic unit.

Finally, the solid obtained was washed twice with 200 g of
water.

The vanillin thus obtained had a titer of 99% and contained
less than 0.1% of Na,SO,.

The overall yield of vanillin without stream recycling was
80%.

With recycling of the washes and of part of the vanillin of
the mother liquor, the yield was 83% with a final titer of 99%.

EXAMPLE 3 (COMPARATIVE)

Vanillin Purification Process in Which the Extraction
Step is Performed Using Isopropyl Acetate at a
pH=10.5

200 g of crude vanillin solution containing 19.4% by
weight of vanillin, 1.4% by weight of vanillyl alcohol, 1% by
weight of benzoic acid and 5 g of other impurities, in particu-
lar vanillic acid, guaiacol, dimers of diphenylmethane type
and particular dimers comprising a ferulic unit, and also
heavy compounds, were used in a chamber equipped with a
distillation column and a condenser. The solvent present in
this solution was ethyl acetate and represented the weight
remainder of the crude vanillin solution.

290 g of water were added to this solution, and the solvent
consisting of ethyl acetate was then distilled off at atmo-
spheric pressure at a temperature equal to 100° C. and recov-
ered as the head fraction (182 g). 22% sodium hydroxide was
added to this aqueous solution of vanillin, until a solution with
a pH equal to 10.5 was obtained. This dark orange-brown
solution was maintained at a temperature equal to 40° C. and
was then allowed to cool to 30° C.

Next, 39 g of isopropyl acetate were added and the extrac-
tion step was then performed at 30° C.
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The organic phase thus obtained predominantly contained
isopropyl acetate and a few impurities, in particular vanillyl
alcohol, guaiacol, dimers and other heavy compounds.

The aqueous phase containing vanillin in the form of vanil-
late and residual isopropyl acetate was then stripped under
vacuum (150 mmHg=0.2 bar) at 35° C. with injection of
nitrogen for 2 hours. It was then cooled to about 25° C.

Sulfuric acid (H,SO,, 50% by weight in water) was then
added to the aqueous phase so as to obtain a solution with a pH
equal to 6 at 25° C. No precipitate was obtained, even on
lowering the temperature to 8° C. Analysis of the vanillin-rich
solution (12.5% by weight) showed that the organic impuri-
ties were numerous: in particular, the presence of guaiacol,
vanillyl alcohol, dimers and other heavy compounds was
detected. Vanillic acid and benzoic acid were also present
among the impurities in the vanillin solution obtained.

The acidification step therefore did not enable the purified
vanillin to be isolated.

EXAMPLE 4 (COMPARATIVE)

Vanillin Purification Process in Which the Extraction
Step is Performed Using Isopropyl Acetate at a
pH=7.5

200 g of crude vanillin solution containing 19.4% by
weight of vanillin, 1.4% by weight of vanillyl alcohol, 1% by
weight of benzoic acid and 5 g of other impurities, in particu-
lar vanillic acid, guaiacol, dimers of diphenylmethane type
and particular dimers comprising a ferulic unit, and also
heavy compounds, were used in a chamber equipped with a
distillation column and a condenser. The solvent present in
this solution was ethyl acetate and represented the weight
remainder of the crude vanillin solution.

290 g of water were added to this solution, and the solvent
consisting of ethyl acetate was then distilled off at atmo-
spheric pressure at a temperature equal to 100° C. and recov-
ered as the head fraction. 22% sodium hydroxide was added
to this aqueous solution of vanillin, until a solution with a pH
equal to 7.5 was obtained. This solution was maintained at a
temperature equal to 40° C. and was then allowed to cool to
30° C.

Next, 39 g of isopropyl acetate were added and the extrac-
tion step was then performed at 30° C.

The organic phase thus obtained (55 g) predominantly
contained isopropyl acetate and 31% by weight of vanillin,
and impurities, in particular vanillyl alcohol, guaiacol, dimers
and other heavy compounds.

The aqueous phase containing vanillin in the form of vanil-
late and residual isopropyl acetate was then stripped under
vacuum (150 mmHg=0.2 bar) at 35° C. with injection of
nitrogen for 2 hours. It was then cooled to about 25° C.

Sulfuric acid (H,SO,, 50% by weight in water) was then
added to the aqueous phase so as to obtain a solution with a pH
equal to 6 at 25° C.

By lowering the temperature to 18° C., a precipitate was
then obtained, which was filtered off to recover 242 g of
mother liquor containing benzoic acid, vanillic acid and other
impurities, especially the particular dimers comprising a
ferulic unit.

Finally, the solid obtained was washed twice with 200 g of
water.

The vanillin thus obtained (14 g) had a titer of 98.7%.

The overall yield ({purified vanillin/vanillin present in the
crude vanillin solution} weight ratio) of vanillin without
stream recycling was only 35%.

The invention claimed is:
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1. A process for purifying vanillin and derivatives thereof,
starting with an initial solution of vanillin or of a vanillin
derivative in a solvent S1 containing impurities, comprising
the following steps:

a) astep of evaporation of said solvent S1 in the presence of
water from said initial solution of said vanillin or of said
vanillin derivative containing said solvent S1 to obtain
an aqueous solution of said vanillin or of said vanillin
derivative;

b) a step of liquid/liquid extraction by placing the aqueous
solution obtained after step a) in contact with a solvent
S2, at a pH greater than 8 and less than 10, to obtain an
organic phase comprising said solvent S2 and an aque-
ous phase containing said vanillin or said vanillin deriva-
tive and residual solvent S2;

¢) a step of precipitation, at a pH of between 4 and 7.5, of
said vanillin or said derivative contained in the aqueous
phase obtained after step b), and

d) a step of isolation of said vanillin or said derivative
thereof.

2. The process as claimed in claim 1, wherein said solvent

S2 is different from said solvent S1.

3. The process as claimed in claim 1 wherein said solvent
S1 has a boiling point of less than 100° C. or forms an
azeotrope, with water, having a boiling point of less than 100°
C.

4. The process as claimed in claim 1, wherein said solvent
S1 is an organic solvent selected from the group consisting of
alkyl acetates methyl ethyl ketone (MEK), cyclohexane,
dichloromethane, and combinations thereof, oris a mixture of
water and said organic solvent.

5. The process as claimed in claim 1, wherein said solvent
S2 has a maximum solubility in water equal to 70 g/1.

6. The process as claimed in claim 1, wherein said solvent
S2 is selected from the group consisting of dichloromethane;
cyclohexane; ethyl acetate; propyl acetate; isopropy! acetate;
n-butyl acetate; isoamyl acetate; methyl isobutyl ketone
(MIBK); butanol; mixture of dimethyl adipate, dimethyl suc-
cinate and dimethyl glutarate; and a mixture of these solvents.

7. The process as claimed in claim 1, wherein said solvent
S2 is isopropy! acetate.

8. The process as claimed in claim 1, wherein said step b)
comprises adding a weak base or a strong base.
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9. The process as claimed in claim 1, wherein said liquid-
liquid extraction step b) is performed at a pH of between 8.5
and 9.

10. The process as claimed in claim 8, wherein said weak or
strong base is diluted in water to a concentration from 5% to
30% by weight relative to the weight of said aqueous solution
in which said weak or strong base is diluted.

11. The process as claimed in claim 1, wherein said step b)
is performed with a weight ratio between said solvent S2 and
said vanillin from 0.2 to 3.

12. The process as claimed in claim 1, wherein said aque-
ous phase obtained after the liquid-liquid extraction step b) is
subjected to a step for removing said residual solvent S2.

13. The process as claimed in claim 1, wherein the pH
during said precipitation step c) is between 5.7 and 6.5.

14. The process as claimed in claim 1, wherein said isola-
tion step d) consists of at least one step of recovering solid
vanillin on a filter or spin-dryer, followed by one or more
steps of washing with water.

15. The process as claimed in claim 1, further comprising,
after step d), a step of recrystallization of the vanillin from
water or from an alcohol/water mixture.

16. The process as claimed in claim 1, wherein said sol-
vents S1 and S2 are identical.

17. The process as claimed in claim 1, wherein said initial
solution comprises a weight content in vanillin from 10 to
60% by weight.

18. The process as claimed in claim 1, wherein said initial
solution comprises a weight ratio of impurities/vanillin
between 0.10 and 0.35.

19.The process as claimed in claim 1, wherein said vanillin
or said vanillin derivative in said aqueous solution obtained
after step b) is in a vanillate form, and wherein said aqueous
solution obtained after step b) contains impurities species
whose pKa is below the pKa of vanillin.

20. The process as claimed in claim 1, wherein said impu-
rities in said initial solution comprise benzoic acid, vanillyl
alcohol, guaiacol, or mixtures thereof, and optionally further
comprise species selected from the group consisting of van-
illic acid, ferulic acid, dimers comprising two phenyl groups,
dimers comprising a ferulic group, and heavy compounds;
and wherein said liquid-liquid extraction step b) is carried out
to separate some of these impurities by way of difference in
their pKa from said vanillin.
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